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Nova Universi!y 
HOSPITALITY EDUCA nON 
3301 College Avenue 
Fort Lauderdale, FL 33314 
Room 354 Parker Building 
305/476-/96/ 
Curriculum for Bachelor of Science Degree 
General Education Requirements 
Behavioral Science Course 3 Hrs 
Social sciences Courses 
Macro & Micro Economics 6 Hrs 
Math 3 Hrs 
Humanities I 3 Hrs 
Humanities II 3 Hrs 
communication - Oral 3 Hrs 
English I 3 Hrs 
English II 3 Hrs 
Computer Literacy J Hz::s 
30 Hrs 
General Education Electives 2 Hr:; 
Total General Education Requirements 36 Hrs 
Hospitality Requirements 
Food & Beverage Management 
HE 130 Intro to F&B Ops 
HE 131 F&B Management 
HE 231 Food Production I 
HE 232 Food Production II 
HE 230 F&B Service I 
Area Elective 
Total F&B Mgmt Requirements 
Rooms Division Management 
HE 140 Front Office Ops 
HE 141 Housekeeping/Laundry 
Total Rooms Div Mgmt 
3 Hrs 
3 Hrs 
3 Hrs 
3 Hrs 
3 Hrs 
-LHrs 
18 Hrs 
3 Hrs 
-LHrs 
6 Hrs 
Accounting & Financial Management 
HE 121 Intro to Fin Acctg 
HE 221 Hosp Mgmt Acctg 
HE 321 Financial Mgmt 
Total Acctg & Fin Mgmt 
Management 
HE 101 Intro to Hotel Ops 
HE 306 Laws of Innkeeping 
Total Management 
3 Hrs 
3 Hrs 
-LHrs 
9 Hrs 
3 Hrs 
-LHrs 
6 Hrs 
Total Hospitality Requirements 
Total General Education Requirements 
Total Required 
Hospitality Electives 
Free Electives 
Total Hours 
Marketing & Sales Management 
HE 255 Intro to Hotel Sales 
HE 251 Hotel Marketing I 
HE 252 Hotel Marketing II 
Area Elective 
Total Marketing 
Properties Management 
HE 361 Development & Design 
HE 362 Physical Plant Mgmt 
Total Properties Mgmt 
Human Resources Management 
3 Hrs 
3 Hrs 
3 Hrs 
-LHrs 
12 Hrs 
3 Hrs 
-LHrs 
6 Hrs 
HE 211 Human Resources Mgmt 3 Hrs 
HE 313 Training & Development 3 Hrs 
HE 316 Union-Mgmt Relations/ 
Negotiating Techniques 
and Strategies -LHrs 
Total Human Resources 9 Hrs 
66 Hrs 
~Hrs 
102 Hrs 
9 Hrs 
~Hrs 
l.2.Q Hrs 
• 
iO}LjD 330 I College Avenue 
Fort Lauderdale, Florida 33314 
305-476-1961 
+ NOVAUNIVERSITY 
HOSPITALITY MANAGEMENT , ~ H 1 
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THE CENTER FOR HOSPITALITY 
has established a unique program for INDUSTRY PROFESSIONALS. The course of 
studies leads to a Bachelor of Science degree. A certificate program has 
also been developed and certain courses may be taken on a non- credit basis. 
Courses meet once a week for eight weeks generally at night or on Saturday 
mornings in convenient locations in Dade, Broward, and Palm Beach Counties. 
New students may enroll at the beginning of any eight week term. 
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~ourse Offerings January 5. 1991 - February 28. 1991 
Courses 
~D 
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* 
409 
211 
221 
130 
450 
451 
184 
187 
191 
FORT LAUDERDALE/BROWARD COUNTY 
Tentative Days & Locations 
SecuritY/Risk Management W Hospitality House 
Management of Human Resources TH Pier 66 
Hospitality Managerial Accounting * W Marriott Harbor Bch 
Principles of Food Service Operations TH Sheraton Design Center 
Catering M Marriott Harbor Bch 
Multi-National Marketing * TU Sheraton Design Center 
Airline Reservations & Ticketing SA Nova-Parker Bldg. 
Developing Resorts & Theme Attractions M Ft. Lauderdale Airport 
Hilton 
Hospitality TU Pier 66 
Please Note: There are prerequisites for these courses 
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~D :?11 
~D 316 
'1IED 121 
~D 
-1fuD 
---;;ED 
** 
-a:o 
~D 
/' 
HED 
~D 
232 
255 
461 
180 
293 
211 
313 
141 
255 
MIAMI/DADE COUNTY f\1Il 
Laws of ~nnkeeping M Sheraton Brickell pt 
Management of Human Resources TO Omni Hotel 
Negotiating StrategiesjUnion Relations SA T.B.A. 
Financial Accounting I W The Colonnade 
Specialized Food Preparation W T.B.A. 
Hotel Sales TH Embassy SUites Airport 
Food Facilities Design M Radisson-Mart Plaza 
Tourism SA Marriott Miami Airport 
Hospitality Spanish I ** SA T.B.A. 
Please Note: ~ take I & II 
BOCA RATON /PALM BEACH COUNTY 
Management of Human Resources M Palm Hotel 
Training and Development TH The Breakers 
HousekeepingjLaundry Operations TH Marriott Crocker Ctr. 
Hotel Sales C r»~,.c II /;;?~ -;)? 
w Quality Suites 
Please note that students on financial aid MUST sign up for four courses 
during the January 5 - April 27 period. If there are any questions 
about this, please call the office prior to December 20. 1990. 
FOR ADDITIONAL INFORMATION ON THESE COURSES INCLUDING LOCATION, TIME AND FEES 
PLEASE CALL THE HOSPITALITY EDUCATION OFFICE AT (305) 476-1961 OR 1-800-541-
6682, EXT. 1961. 
_ov. university 1. accredited. by the ~_ion CD colleq_ of the SC!utbarn MlIOClation or Colleges and. School. to .vard Bachelor'., Kaster'_, BdUcat! 
Speci&l.ist. and. DOet;oral De9r-. JfovII Dft1verslq adll1ts .tudent.a ot aDY race. color aDd netiaoal or ethnic orlqln. Re'9'i5elS ll/l.4,90 
Revised 11/19/90 
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+ NOVAUNIVERSITY 
HOSPIT ALlTY MANAGEMENT 
3301 College A venue 
Fort Lauderdale. Florida 333 14 
305-476-1961 
THE CENTER FOR HOSPITALITY MANAGEMENT •... 
has established a unique program for INDUSTRY PROFESSIONALS. The course of 
studies leads to a Bachelor of Science degree. A certificate program has 
also been developed and certain courses may be taken on a non-credit basis. 
Courses meet once a week for eight weeks generally at night or on Saturday 
mornings in convenient locations in Dade, Broward, and Palm Beach Counti es. 
New students may enroll at the beginning of any eight week term. 
FORT LAUDERPALE/BROWARD COUNTY fL! ) E'''D, 
Courses Tentative Days & Locations 
402 Ethics /' * TH Pier 66 
313 Training and Devel opment H I * TH Marriott Harbor Bc. 
, . 
318 Employment and The Law - * W Pier 66 
321 Financial Management /-\ \ * M Marriott Harbor Bc. 
439 M Guest Quarters 
140 W Marriott Marina 
251 TO Sheraton Design Ctr. 
. ' 
192 
Marriage of Wine and Food j 
Managing the Front Office M 1
Principl es of Marketing ~I 
Hospital ity Communications 11 0\ TO Pier 66 ~"O i'";! 16 r. r 91 
185 Travel and Ticketing - SA Nova Computer Lab 
Parker Bldg. 
~ Pl ease note: Prerequesites required 
.. 
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TENTATIVE SCHEDULE CONTINUED fIl.11 
MIAMI/DADE COUNTY 
313 Training and Development \-\ 1. 
~ ey 413 Compensation Administration * 
122 Financial Accounting II H?. 
235 Food and Beverage service Hl 
331 Nutrition & Menu Planning Hl 
251 Principles of Marketing HI 
354 strategic Advertising W).-
294 Hospi tali ty Spanish II H?- * 
* 
* 
Sheraton Bal Harbour 
Sheraton Brickell pt. 
w The Colonnade 
TU The Colonnade 
SA Doral saturnia Spa 
TH Grand Bay Hotel 
M T.B.A. 
SA Marriott Miami Airport 
BOCA RATON/PALM BEACH COUNTY W 13 ) 
HMGT 306 Laws of Innkeeping J-I I 
313 Training and Development ~ 
T 130 Principles of Food Service Ops. ~1 
358 Conference & Meeting Planning ~+-l . 
461 Food Facility Design \-\)... 
TU 
M 
TH 
w 
SA 
Quality suites 
The Breakers 
Ramada 
Embassy-Boca 
Quality Suites 
* Please Note: These courses do have prerequisites. Check with the office 
prior to registration if you have any questions/ 
Please note that students on financial aid MUST sign up for four courses 
during the January 5 - April 27 period. If there are any questions 
about this, please call the office prior to December 20. 1990. 
FOR ADDITIONAL INFORMATION ON THESE COURSES INCLUDING LOCATION, TIME AND FEES 
PLEASE CALL THE HOSPITALITY EDUCATION OFFICE AT (305) 476-1961 OR 1-800-541-
6682, EXT. 1961. 
Nova Unive.J:'Slty is accredited by the co_1asion on colleges o~ the SOuthe:a:n Aasociation o~ Colleq_ and Scbools to a1lfa~ 
Bachelor'., Master'., Educational Specialist , and DOctoral Degre... Nova University ad~ts stUdents of any race, color anu 
national or ethnic origin. ReviSed 1 /10/91 
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HOSPITALITY EDUCATION COURSES 
1990 SCHEDULE 
COURSE JAN MAR APR 
*HE 101 PRIN HOSP MGMT Ip BO 
HE 201 HOSPITAl.TTY MGMT LECTURES 
HE 205 INFO SYSTEMS 
HE 306 LAWS OF I ING B 10 B 
*HE 402 ETHICS IN HOSPITALITY MGMT B 
*HE 405 FRANCHISING 
*HE 409 SE /RISK MGMT B 0 
HE 211 ........ G OF ~SOJJRCES Iso P SO 
HE 313 TRAINING & BO Ip 
*HE 316 NEG. S • /UNION RELATIONS B 
*HE 318 EMP AND THE LAW 
*HE 413 COMPENSATION ADM 0 
*HE 416 T~" 
, 
*HE 418 ORGANIZATIONAL 13eha V;O Y' ;- Mqm't B 
u 
HE 121 _FINANCIAL ACCO G T 
HE 122 FINANCIAL ACC G II 
HE 221 HOSP. GERIAL ACC G IBO 
, 
HE 321 FINANCIAL MAN BO 
HE 130 PRINCIPLES OF FOOD SVC OPS BO 
HE 231 _FOOD PRO MANAG BO 
*HE 232 SPECTAl.TZED FOOD pREp~D~TION 
HE 235 FOOD AND BEVERAGE CE 
HE 331 N & PT·~-ING B B 
I*HE 436 Foo ICE S""T~"TION 0 .B 
91 
JUN AUG OCT JAN 
BO P BO 
B 
BO 
B 
B 
B 
BO P BO 
BO BO 
B D B 
B 0 
B 
BO 
SO 
BO 
BD 
BO 
BO 
SD BO 
BD 
0 
1990 SCHEDULE 
PAGE 2 
S 
HE 431 SEMINAR/FOOD & BEV. MG~ 
I*HE 43Q >t~.... OF WIllE & FOOD 
HE 140 MANAGING THE FRONT OFFICE 
"HE 141. MANAGING HSK/LAUNDRY 
HE 251 PRINCIPLES OF G 
HE 255 H SALES 
litHE 352 TOURISM 
*HE 354 STRA C SING 
*HE 358 CON & MEETING ~T" '~ING 
*HE 450 CA 
*HE 451. MULTI- ONAL 
HE 361 DEVEL AND 
HE 362 PHYSICAL 1>T.~ 
litHE 461 FooD.'~"~TTTTIES DESIGN 
B = Broward 
D = DADE 
P = PALM 
* = ELECTIVES 
TERMS 1990 
SUMMER (\,1) \ APRIL 30 - JUNE 25 /'" 
~\)1JUHE 26 - - AUGUST 22 
JAN MAR 
ID_ 
IBP 
!B 
B 
B 
ID 
AUGUST 21 - OCTOBER 22 ...... CI() L 
OCTOBER 24 - DECEMBER 20 / / r 
Revised 1/18/90 
APR JUN 
D B 
P 
BDP 
B 
ID 
B 
D IB 
IBD 
BD 
AUG OCT 
B 
BDP 
D 
D 
D B 
BDP 
B 
B 
D .B 
P 
B D 
HOLIDAYS 
MAY 28 
JULY 3 & 4 
JAN 
B 
SEPTEMBER 3 
NOVEMBER 21_ - 2:1 
Ii 
, 
.,' 
~HE 
HE 
HE 
NOVA UNIVERSITY 
has established a unique program in Hospitality Education 
exclusively for people working in the industry. The course of 
studies leads to a bachelor o f science degree and is also designed 
to assist the student-employee in career development in the 
industry. 
Courses are generally taught at night or on Saturday mornings in 
convenient locations in Dade, Broward and Palm Beach Counties. All 
instructors in this program are currently involved in the industry 
themselves and, therefore, teach from a reality base. 
101 
101 
306 
211 
211 
313 
NOVA UNIVERSITY HOSPITALITY EDUCA IO 
March 4 - April 29, 1989 Term 
Course Offerings 
'01 
Intro to Hospitality Mgmt Tu 
Intro to Hospitality Mgmt Tu 
Laws of Innkeeping M 
Mgmt of Human Resources 
Mgmt of Human Resources 
Training & Development 
Th 
Th 
Th 
-r~", .(... 
7:00 pm 
7 : 00 pm 
7:00 pm 
7:00 pm 
7:00 pm 
7:00 pm 
TBA - Miami 
TBA - Ft. Lauderdale 
Ho Jo Laud By The Sea 
Pier 66 
Miami - TBA 
·Marriott Marina 
- HE 121 Intro to Fin Accounting 
~E 321 Financial Management 
M 
M 
7:00 pm 
7:00 pm 
TBA - Ft. Lauderdale 
TBA - Ft. Lauderdale 
130 
131 
331 
255 
352 
Intro to F&B O~era~io~s n.l . W 
F&B Management W~ 
Contemporary Issues in~sa 
Menu Planning and Food 
Production 
Hotel Sales 
Tourism 
Tu 
Sa 
7:00 
7:00 
9:00 
pm 
pm 
am 
7:00 pm 
9:00 am 
FOR ADDITIONAL INFORMATION 
Miami - TBA 
Marriott Harbor Beach 
Sheraton Bonaventure 
Resort & Spa 
Ft. Lauderdale or Boca 
Sheraton Design Center 
ON THESE COURSES INCLUDING LOCATION, TIME AND FEES 
PLEASE CALL THE HOSPITALITY EDUCATION OFFICE 
8 
AT ~'.." (305) 476-1961 ' 
1-800-541-NOVA ext 1961 d'?,(? y'~t" 
Nova University is IIoccredlte~ by the COlmlss1on on Colleges ot the Southern Association of Colleqes and Schools to award bachelor ' s, master's, educational 
specialist, and doctoral degrees. Nova Uni versi t y adJilts students ot any race, color, and ;atlonal or etl'lnic or!;!" . 
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HE 
HE 
HE 
HE 
HE 
HE 
HE 
HE 
HE 
HE 
* HE 
HE 
* HE 
't 90 J 
11 7 
'70 ~ /,/0 NOVA UNIVERSITY 
has established a unique program in Hospitality Education 
exclusively for people working in the industry. The course of 
studies leads to a bachelor of science degree and is also designed 
to assist the student-employee in career development in the 
industry. 
Courses are generally taught at night or on Saturday mornings in 
convenient locations in Dade, Broward and Palm Beach Counties. All 
instructors in this program are currently involved in the industry 
themselves and, therefore, teach from a reality base. 
101 
101 
306 
211 
211 
313 
121 
321 
130 
131 
331 
255 
352 
,---- - ----r'~r'("'~x,'\ R I 
EDUCA IO - ----: 3 8 NOVA UNIVERSITY HOSPITALITY 
March 4 - April 29, 1989 Term 
Course Offerings 
FEB 16 1989 
'U1 -r;", .(.... 
Intro to Hospitality Mgmt Tu 7:00 pm TBA - Miami 
Intro to Hospitality Mgmt Tu 7:00 pm TBA - Ft. Lauderdale 
Laws of Innkeeping M 7:00 pm Ho Jo Laud By The Sea 
Mgmt of Human Resources Th 7 : 00 pm Pier 66 
Mgmt of Human Resources Th 7:00 pm Miami - TBA 
Training & Development Th 7:00 pm Marriott Marina 
Intro to Fin Accounting M 7:00 pm TBA - Ft. Lauderdale 
Financial Management M 7:00 pm TBA - Ft. Lauderdale 
Intro to F&B Operations W 7:00 pm Miami - TBA 
F&B Management W 7:00 pm Marriott Harbor Beach 
Contemporary Issues in Sa 9:00 am Sheraton Bonaventure 
Menu Planning and Food Resort & Spa 
Production 
Hotel Sales Tu 7:00 pm Ft. Lauderdale or Boca 
Tourism Sa 9:00 am Sheraton Design Center 
FOR ADDITIONAL INFORMATION 
ON THESE COURSES INCLUDING LOCATION, TIME AND FEES 
PLEASE CALL THE HOSPITALITY EDUCATION OFFICE 
AT 
(305) 476-1961 
1-800-541-NOVA ext 1961 
Nova University is accr edited by the COl'lIdasion on Colleqea ot the Southe rn Association of Colle<;Jes and Schools to sward bachelor's, rUl.ster's, educat ional 
s pecialist , a nd doctor al d89re ••. Nova University alblits students of a ny race, color, lind na t ional or ethnic or!;!n. 
• 
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SlID'''' DBSIGII CAlM 
3 CR lIltS 
IJISlauclW: L. OAKBS 
This course will be an overview of the evolution of the sales function 
as " career path in the hospitality industry. Topics covered will 
include positioninq the salas operatinq functions, sales department 
internal operatinq functions, market position and strateqies, 
solicitation by market segments and methods of customer communication. 
Also discussed will be: how to make an effective sales 'call, as well 
as, closinq the sale. Convention servicinq, the sales department's 
role in public relations, and the sales department's role in 
advertisinq will also be included in the course. 
.7 .. 1IAIIIlI~ BARBOUR 8BACa 
3 CR BPS 
DlSildJCfOR: 7 . COLB 
An introduction to the basic principles of financial accountinq 
involvinq transaction analysis, flow of accountinq data to financial 
statements, and careful consideration of. accountinq for revenues, 
expenses, assets, liabilities and owners' equity .• 
BJI 1011> rPllDlC1PLBS 01' IIO'1'EL IlAlUlGBIIBII'1' 
COUPS. DBSCPIP'l'IOII: 
or 7 .. DAYS ma CYPRBSS CRBBIt 
3 CR BPS 
IlfSTRUC'l'OP: C. IfAlfGBIfAII 
A broad view of the manaqement function, bridging management concepts 
and organization structure to the hospitality industry. Application 
of current manaqement theory and processes will be explored and 
measured aqainst current practice and organization structure of the 
AIIIerican Hotel Industry. Areas of study include a review of the 
functioninq elements within the organization such. as finance, 
personnel, marketing, Front Office, and F & B • 
.1 of. f>'\ I") 
BB;2lRi LAIIS 01' IliwucPDG 
COORS. DBSCRIP'l'IOIf: 
II 7 .. 1lARRI0'f'f IIlUUIIA 17TH ST 
3 CR DRS 
IXSTRUC'fOR: 1'. CAVICO 
This course is designed to introduce the student to the legal aspect 
of managing a hospitality enterprise . The course will include 
developing the knowledge of essential legal information necessary to 
comply with the law, as well as ·the rights and responsibilities of the 
operator and the customer. 
TI:l 7 .. 
COORS!! DBSCRIP'l'IOIf: 
SHERATOIf yAIIJtEB TRADER 
3 CR lIRS 
IIfSTRUCTOR: P. SPIHDEL 
This introductory course is designed to provide a basic foundation of 
all facets of Human Resource Management. Topics will include 
recruitment, selection and development of employees; compensation 
administration, employee evaluation, and government regulations such 
as Equal Employment opportunity, Affirmative Action, OSHA, and the 
Fair Labor Standards Act. The impact of unions on these activities 
and the organization as a w.hole will be briefly explored. Course 
design will emphasize student ' involvement and case analysis. 
• 
